21 . The method of claim 1 , wherein said limited substrate specificity is defined as the 
digestion of only one of two of the major protein components of meat. 

22. The method of claim 1, wherein said limit/d substrate specificity is defined as the 
digestion of either or both of the major protein c/mponents of meat to a degree of hydrolysis of 
less than about 10%. 

23. The method of claim 1 , wherein said/limited substrate specificity is defined as the 
digestion of either or both of the major protein components of meat to a degree of hydrolysis of 
less than about 5%. ' 


24. The method of claim 1 , whefeWsaid limited substrate specificity is defined as the 
digestion of either or both of the rnWprotein components of meat to a degree of hydrolysis of 
vj less than about 2%. ' ' 


25. The method of claim 15, wheTeln said limited subs^te specificity il^efined as the 
d.gestion of only one of two of the/major protein i components of meat. - ■ - : 


26. The method of claim 15,Lerein said limited substrate specificity is defined as the 
d.gestion of either or both of ttWmajor protein components of meat toadegree of hydrolysis of 
less than about 10%. ' 

27. The method of claimk wherein said limited substrate specificity is defined as the 
digestion of either or both o/the major protein components of meat toadegree of hydrolysis of 
less than about 5%. 


28. The method of claU 1 5 , wherein said limited substrate specificity is defined as the 
d.gestion of either or both of the major protein components of meat to a degree of hydrolysis of 
less than about 2%. f 
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